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THIS 1S UNEVALUATED INFORMATION 


3 Seientifie and research activity ws almost at a standstill during the ocacupa- 
tion of Czechoslovakia, and since that time there has not been sufficient con- 

tact with scientists outside the country to make “p for this inactivity. Not 
only is there a shortare of forcign technical literature in Czechoslovakia, 
gut there is little ‘mowledre of foreign production technicues. for these 
reasons rany of the rrotuction rethods of the chenical industry are behind 
those used by the chenical industries of Vestern Lurope. 


The only known instance of teehnical information which the USSR contributed 
to Czechoslovakia prior to February 1948 consisted of 3 process for a water- 
soluble resin for industrial ugen, which had been develeped by the Moscow 
E-perinental Plastics Plant (E2P). The fornula involved a phenolformaldehyde 
condensate vith dicyanodianide, to be prepared in two phases in an alkaline 
nediun, : 


Drying of Foods 


3, One of the most urgont problems under consideration by the Ministry of Food 
was preservition of foods for military purposes. The nethod of preservation 
by drying was. of particular importance to the military authorities becaus 
dried foods effected ths following: - 


a, Saving of containers (there was a shortage of tin cans). 


b. Saving in volune and voirht and in storars space. 


d. eeniny of foods indefinitely without spoilare. 
e, Rapid prenarition of foods. 


Those dried foods were wanted as reserves for ficld kitchens and principally 
during a robile war, and the army was therefore especially interested in using 
donestic avricultural produeta in order to snaure sufficient supplies if the 
situation became serious. and to retain as much food value as possible. ‘ 


CONFIDENTIAL = 
| a CLASSIFICATION — oe 
i eens amen: inet een Ca as me fl Ul onl 


Becument tia, 00°. ¢<--y.--- 


t 


| This document ts nereny TeyAee 'B 
SVUIAL 4m aQOOIGAncs With FAA 

fetter of 16 Gctober 1872 WR 
irecto: nira) Intelligence ts the | 
EOE GF RG GAREaeHeoe/ TT = 


Next Review Date: 2004. 


A 


ies 


so 


25X1 


§400770002-9 


= Approved For Release 


tA beth, 


2098 981d REE 
CONFIDENTIAL 


Things, at the borig ine o: April 1946, the Uinistry of Food issued diroctives 
i rreservaticna to thevarious research srours, vuhich vere requested to 


a Poe 


fod required for drying foods is not nearly as icrortant as the dry- 
eratures vacd. The princinal ~rocess for drying veretables maintains 
4 temperature of botveen 50° and 80°C, and the final drying betveen 30° and 
‘°C, Yew drying rethods of undetermined value are: 


a. Oylinder drying under high heat. 
b. Gylinier deyine with freeging. 
a, ODryias by povderint. 

d. Veeuwrm dryine with mild heat. 


3. Darine by necna cf hygroscopic subntances at. normal tengperatures. 

Tha Jags two methods produce dried fceds of a quality approachin« th.t of 
frosh foods, but their cost, particularly that of the vacuum proeess, males 
then isso useful in the drying of larce quantities of ordinary foods. 


The ‘loss of vitenin C in the process of drying foods is the nost serious 
progien. Sone foods, such as spinach, lose as ruch as 50 vrercent of Gheir 
vitanin G when «hey are stored in a warm place, and up to 90 rereen: whon 


ne agit ans 
aried , 


Pressing of driod foods is a technique important to the military, but this 
process also encounters difficulties. Therressures used rust not be 30 hich 


a3 


ac wo break the food into too small particles. 


During the first half of 1949, it wis decided to locate the principal food 
dying niant in Slovakia, and the Slova’: nationalized food industry vas to 
raze the first rroduction tests. 


uoplonental Donsstic Foods 
A progvan to obtain biologically useful foods from domestic sources to sup- 
rienent thas national diet vas introduced at the bepginnins of 1948, The ain 
143 to ansure 4 “ealthful diet for the people at all tires, rarticularly 
during the period before tho harvest when fresh vegetables were not obtain= 
able. I% was also deaired to reduce the imrortsof fresh vovetables and tropi- 
cal fruits, ; 


The following courses vere under consideration for the fulfill ne of such 
a provrans 


a. ne establishment cf Jarre vreenhouse farms for growing varly veretables, 
rheae were to be Lloeated in the Elbe revion and in the nonindustrial ised 
raraons of ssuthern Bohemia. 


Thee 
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mins and othar carmonernts, 


a. The develornant of food preservation techniques which wuld rreserve vita- 


«, The obtaining of new sources of vitarins and like components fron donestiic 
substances. 


‘or the third method, the possibility of sprontine the saeds of various plants, 
42.4 the utilization of skimmed milk and whey, were atudled, anc in Octcber 1948 
& 2oport on this research wis furnished the Ministry of Food, This report con- 
taped information on the production of important dietetic substaness during 

the sorouting of seeds: minerals, earbohydrates particularly those easily 
resoxrnod, phytosterins, rhosphatides, lecithines, ferments, secretins, auxins, 
and vitamins; and i% proposed a rethod involvine nutrient solutions for the rore 
rapid oproutine o:’ seeda, It vould bs vonsible thereby to shorten the process, 
“ijeh usvally teok from seven to ten jays, to 24 hours, and the valuable dietetic 
clorents would have less tine to asenne or te decomrosed, To achieve this new : 
Tamriination method, the follovine stone were to be tatten: 
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a, The conditions necessary for the accelerated vemmination of various types 
of seada were to be investigated, including the effects of varinus 
nutrient mineral saita, moisture, temperatures, sunlight, and aeration. 


b. The changes in substances throughoat the germination process were to be 
atudied and optimum conditions determined. 


¢. All valuable dietetic substances were to bo converted into stable forns, 
capable of the broadest possible use. 


In order te establish optimum germination conditions, it wis decided to in- 
vestigate the production of soluble nitrogen compounds, the degree of hyiro~ 
lization of starch and, on the express request of the linistry of Food, the 
Vitamin content, Ing. Josef Tovara and ing. Anna Wladikeova from the Cheinical 
Institute of Prague were assivned to this project, primarily to carry out 
analoeieal vork. Vartous techniques wers adopted for cetermining the presence 
“of vitaming!, By, Bo, Cy and D. Tovara and Hladikova were to test the uge- 
fulness of these analytical methods and by May 1949 to develop methods for re- 
moving harma) avente in the process, First practical tests were conducted 

in the fall of 1948 in the private bakery of one Manet, Dry baked goods were 
prepared from wheat flour which had been made from. grain whose germination had 
been accelerated by nutrient selutions, 


Before the war the skimmed milk remaining after butter production had been 
fenerally used as fodder, Now it was proposed to process this milk in order 
to produce « nondenatured, reversible milk albumin precipitated by means of 
peetins, Whey had also formerly been used as fodder, and efforts were being 
made at this time to seenre vitamin B from whey since it is a rich source of 
that material. The chromatesrarhic method, with various clays as adsorbents, 
was used, Thies work had been done earlicr with varotable materials, Diabetes 
mellitus was favorably treated with both vhey lactoflavin and vegetable gineco~ 
kinins by means of subeutaneous injections and por 98, and no hyperglycemia had 
been exnerienced. 

fersonnel at Chemical Institute 
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The following persons vere envavec in research work a the Cehmical Institute: 


a» Dr. Richard Adamek. He discovered a new antibiotic and vas contiming in 
this work. 


b. Dr. Josef Fidler. He assisted in the work on antibiotics; ha was principally 
interestec in their aprlication in the food indugsry, such as in retarding 
the sourine of milk. 


eo Dr. Frantisek Fink, He vorked on orvanothorapeutics, primarily in process- 
iup liver wastea. He beran the vark of isolating cholesterel from the 
spinal area, 

do Dr. Karel Hrdlicka. tle wag to do work on the preservation of butter, He 
was also to determine the basis of the so-called Hansen biological extract 
and introduce its production into rationalized da‘ries, 


@, Ing. Ladvik “uekrierel. His project was to test and compares chemical and 
cligodynanie means for maintaining the purity ef drinking water. 


f, Ing. Josef Tovara and Ing. Anna Hiedikova. 


go Ur. Karel Vsetecka. He atudied certain substances derived from poisonous 
mughroons in order to develop pharmaceuticals, 


&. Dr. Josef Dvorak. He was attachad to the technical division of the institute, 
and his job was to work ont quick analytical methods for determinine certain 


additives in sasoline fuels. Racial 
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